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Chitosan  was known as  natural food preservative such as noodle, meat ball, soy-tofu, wide variety of fresh vegetables, fruits, meat and fish products, etc.  Chitosan is a non-toxic substances, has no side effect as human food and was made from the shell of shrimps (Penaeidae), or  swimming crabs (Portunus pelagicus).  Chitosan is primarily a polysacharid, with 
β-1,4-2 amino-2-deoxy- β- D-glucopyranose.  This biopolymer has a lot of  noble functional  characters such as anti-moth, anti-bacterial, coagulating agent for suspension, or heavy metals.  This substance had been examined in the Lab of Natural Product, Diponegoro University and give a significant  effect as bacteriostatic and bactericides for  pathogenic bacteria such as Salmonela.sp; Pseudomonas, E.coli, B.subtilis, S.aureus, P.aeruginosa.
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